
 
 

C H E F ’ S  T A S T I N G  M E N U  

December 18, 2015 
___________________________________________________________ 

 

"O Y S T E R S  A N D  P E A R L S " 
"Sabayon" of Pearl Tapioca with Island Creek Oysters 

and Sterling White Sturgeon Caviar 

 

T S A R  I M P E R I A L  O S S E T R A  C A V I A R  
Coddled Ameraucana Hen Egg, Arrowleaf Spinach "Gratin,"  

Snipped Chives and Frisée Lettuce 
(75.00 supplement) 

 

S A L A D  O F  H A W A I I A N  H E A R T S  O F  P E A C H  P A L M  
Broccoli "Tempura," Blood Orange, Spicy Cashews  

and Sweet Carrot Emulsion 

 

"T E R R I N E " O F  H U D S O N  V A L L E Y  M O U L A R D  D U C K  F O I E  G R A S  
Thompson Grapes, Virginia Peanuts, Celery Branch  

and Pink Peppercorn Yogurt 
Served with Toasted Brioche 

(40.00 supplement) 

 

"C O N F I T " F I L L E T  O F  M E D I T E R R A N E A N  L U B I N A  
Crispy Serrano Ham, Picholine Olive Tapenade  

and Roasted Artichoke "Pudding" 

 

M A I N E  S E A  S C A L L O P  "P O Ê L É E " 
Black Winter Truffles, Pearson Farm’s Pecans, Romaine Lettuce, 

French Breakfast Radishes and Garnet Yam "Velouté" 

 

L A N C A S T E R  H E R I T A G E  A M I S H  "P O U L A R D E  E N  C R O Û T E " 
Compressed Winter Chicories, Parsnip Purée,  

Honeycrisp Apples and "Sauce Périgueux" 

 

"C A R N A R O L I  R I S O T T O  B I O L O G I C O " 
Shaved White Truffles from Alba, Castelmagno "Mousseline" 

and "Beurre Noisette" 
(175.00 supplement) 

 

S N A K E  R I V E R  F A R M S ’  "C A L O T T E  D E  B Œ U F " 
Bluefoot Mushrooms, Glazed Turnips, French Leeks  

and Bone Marrow Vinaigrette 

 

"B R I E  F E R M I E R " 
Royal Blenheim Apricots, Piedmont Hazelnuts,  
Braised Fennel Bulb and Whole Grain Mustard 

 

"A S S O R T M E N T  O F  D E S S E R T S " 

 
 
 
 

P R I X  F I X E  3 1 0 . 0 0  

S E R V I C E  I N C L U D E D  
 
 


